TABLE 7-1.  Outbreaks Associated with Commercially Processed Meat and Poultry Products Reported in the
United States, 1974-1983

Disease        Commercially and Causative  Processed Organisms      Product             Year
	Number         Contributory 111           Factors3
	US DA Action            Reference

Botulism       Canned beef stew     1974
	1
	Product           CDC 1974;

(Clostridium
	
	recall            Blake et al., 1977

botulinum)
	
	

Chicken pot pie      1975
	1
	CDHS, 1975

Pot pie             1976
	1
	CDHS, 1976

Meat pot pie         1977
	1            Left in oven 1 day
	CDC, 1977f          o>


	after reheating
	

Pot pie              1983
	1            Left at room tem-
	CDC, I983a


	perature 2.5
	


	days after reheating
	

Hemorrhagic    Hamburgers           1982
	29           (Inadequate cooking;
	CDC, 1982;

colitis
	cross -contami-
	Riley ejt aj. . , 1983

(Escherichia
	nation?)
	

coli)
	
	

Salmonellosis
	
	

(Salmonella    Ground meat         1975
	18           (Ingestion of
	Inspection;        CDC, 1975b;

newport)
	raw beef)
	laboratory         Fontaine


	
	testing           et al., 1978

(S. saint paul) Precooked roast      1975
	81b          Inadequate cook-
	Laboratory         CDC, 1976a

beef
	ing (cross con-
	exami-


	tamination; im-
	nation of


	proper refri-
	product ;


	geration; hold-
	nationwide


	ing food at
	sampling


	room tempera-
	program


	ture at food
	


	service estab-
	


	lishments)
	

